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Fee Amount: 
$125.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

R & G Pizza Inc 9/8/2016

7708 W Good Hope Rd

Milwaukee,WI

Papa Murphy's Take 'N' Bake Pizza

CDC Risk Violation(s): 0

Code Number Description of Violation Correct By

4-601.11 Sanitize end of the warewashing station and drainboard have debris accumulation. Clean, sanitize and 
maintain all equipment.

9/8/2016

3-501.16 Grab n Go cooler is holding at 44.5°F.Potentially hazardous food items must be held at  41°F or below. 9/8/2016

12-201.11(C) Certified Food Manager certificate and Food Dealer Retail License are not posted.  Post the State 
certificate for your certified food manager and current food license.

9/8/2016

4-601.11 A) Cutting boards are scored and have black residue. 

B) Dishes on clean rack have food remnants and debris. 

All food contact equipment and utensils must be clean.

Replace cutting boards that are no longer smooth and cleanable.

9/8/2016

3-304.12 A) Scoop stored with handle in direct contact with dusting flour.

B) Scoops stored with handles in direct contact with food items on pizza line.

Scoops must be stored so that the handle does not contaminate food items.

9/8/2016

2-401.11 Open soda can in walk-in stored directly on food boxes. Employees may only eat in designated areas not 
in the food preparation area. Beverages must be in a spill proof container. 

REPEAT VIOLATION

9/8/2016

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:114) Operator Signature

On 9/8/2016, I served these orders upon R & G Pizza Inc by leaving this report with

6-301.12 Both handsinks in the prep kitchen did not have towles available. Provide single service toweling for all 
handsinks.

REPEAT VIOLATION

9/8/2016

5-205.11 Handsink at front counter pizza line was blocked by sanitizer bucket and clogged with a wiping cloth at 
the time of inspection. Handsink was not available for use.  Make sure the handsink is always available.

9/8/2016

5-103.11 Handsink in kitchen does not provide adequate pressure to facilitate handwashing. Provide an adequate 
water supply.

9/8/2016

Good Practice Violation(s): 9

9Total Violations:

Notes:

Contact city clerk for current license 414)286-2238


